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(TULLE FOR EVENING WEAR
THE VOGUE THIS SEASON

t I' UTiLE of all colors
I used in enormous Sn&
J. this season, but whits tulle

and blnck tulle froth their
way through every assemblage of
fashionable folk.

In the realm of the evening; frock
white tullo holds Its own with the
black, hut when It comes to the ac-
cessories of dresi black tulle takes
first place and among afternoon

I

i

;

frocks" too It plays an Important role.
The dressmakers have fashioned a

host of black tulle frocks as frivolous
In line and detail as they are sober
In coloring, and to the woman who
can wear black at all these frocks are
exceedingly becoming. Indeed many
women to whom opaque solid black
la not becoming can put on black
tulle with satisfactory results.

Touches of Jet are very likely to
find a place on the frock of black
tulle not heavy trimming that
would rob the frock of Its airiness, but
narrow band of delicate Jet tracery,
mere edges of Jet, tiny pendent baJJs
of Jet, spidery embroidered motifs In
minute Jet beads.

One pretty model Illustrating this
Idea has an apron front of the tulle
trimmed around In narrow Jet band-
ing with a full frill of the black tulle
outside tho bands. There Is a very
full, deep flounce, headed by Jet, on
the underskirt and the simple sur-pll- oe

bodice, practically transparent
above the bust, though laid over flesh
colored tulle, has Jet bands bordering
Its surplice fronts. All the frills and
flounces are plcot edged, even the
narrowest of hems detracting from
the gauzy charm of the effect.

Other models in black tulle have
many ruffles or flounces bordered by
narrow rolls of black satin and a satin
girdle. Or perhaps tiny ruches or
pllsse frills of the tulle are used as
finish.

Full floating skirts of black tulle
are combined with little close fitting
bodices of white or color or with
deep girdles of brilliant color forming
the gTeater part of a bodice.

In millinery black tulle has count-
less uses. Big hat; and little hats are
made entirely of it. The shirred hat
of black tulle, wide brimmed, low and
round of crown and trimmed with
feather fancies or flowers or Jet Is one
of the popular hats of the season and
the hat with shirred black tulle brim
and black velvet crown Is even more
popular.

Big bows of black tulle trim hats of
various shapes and kinds and frills of
black tulle lying flatly over broad
brims drop over the edge of the brim
for several Inches, forming a becom-
ing framo for a pretty fact, and partly
veiling brow and eyes.

Beautiful scarfs of black tulle

this siason sour milk Is often aAT source of unnecessary house-

hold waste. Though sour milk
has not as many uses an sweet milk,
there is no good reason for throwing
It away, since there are at least one
hundred delicious dishes In the making
of which sour milk Is better than the
sweet When these dishes are wanted,
If there Is no sour milk on hand, sweet
milk in often soured by the use of
rennet.

In the Southern States, where hot
biscuits are found on every breakfast
table, only families who keep no cow
or- - are unable to get sour milk use
baking powder. The sour milk bis-

cuits, when made by a good cook who
knows how to handle noda, ore not
ofu "rhter, flakier nnd more tasty
when hot than those made with bak-
ing powder, but when cold there in an
even greater difference. A baking

SUPERFLUOUS HAIR

MUST BE ATTACKED

UNDER THE SKIN
rtfias been provrn by the world' great-

est authorities that hair is bound to grow
out rnarwr and ht lifer after earn removal
uoovtH It Is devitalized. It I Impossible, to
iletltnlle hair lth panes and rub-o- n

preuaratlntis. because they only remove
hair from I do mrfaco of tli skin.

I)e"Mlracle. Oie original liquid depllatorv.
devitalizes hair by attacking It under the
skin as well as on the kkln. Imitations ofl)n Mlrade are us worthless as paste and
rulwiii preparations, because they lack
certain Ingredlmts that I)n Miracle alone
rnntnlnK which give t tun power to rob
hair of Its n Utility Its life sustaining force.

Iluv a hottln of ihi genuine )e Miracle.
and ou will net the original liquid

hair rcmniir Others are worthless Im-
itations refute them llemember. jou are
not nsktd to buy l)n Miracle on a mern
nroinlM' or yoiir money being refunded.
Do Miracle Is the oijy depilatory that hasa binding guarantee, In each package
uhlrh eritltlis on to th refund of jourmoney If It falls

IJi Miracle s sold In three jes, M)o ,
il.Otl and 00 bottles The larger sizes are
Uh most economical for dermatologists
and large users to buy ir jour dealer will
not supply jiiii order direct from us Thetruth about the treatment of superfluous
hair mailt In plain scaled cuwlnpo on

Do Mlrutlu Chemical Co., Dept. K,Av. and liiath St., New York. Adt.
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White and Black Lead the Procession
of the Filmy Frocks, but All

Colors Are Used Enormously
weighted on the edges by cobwebby I

embroidery tn Jet or by mere single
lines of Jets or rhlnestones are shown i

neither skimmed
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In the shops and never were should always be thoroughly dissolved utensils In the modern Glass
ruches and neckwear of black tulle so In the milk, or run through a forks and spoons serving fish and
Interesting and varied. Of course sifter and thoroughly mixed into the game are among some of the recent
there are the usual all around neck flour. The lumps of soda found In additions in this class. There are little
ruches with knots nnd ends of ribbon, breads In which sour milk Is used are two tlnrd glass forks for serving but-b- ut

there are so many others. caused by the carelessness or Igno- - ter balls, anchovies and pickles which
One may have a rapelike arrange- - of the cook. look attractive In themselves and are

ment of Mark tulle frills running For cleaning large and handsome without of corrosion,
down In a deep point at the back wltn pieces of sliver there Is nothing better Time savers are as Important as
a rose weighting the point, falling In than milk. Allow the sliver to labor savers in up the

. crossed scarf ends In front and fitted j remain In the sour milk for several kitchen marhlnery, and one of the
with standing neck frills or tune ana
ribbon, with a rose tucked among the
tulle folds at the left side of the

. throat. Or one may have a dlminu- -

tlve neckband of fulled black tulle
with two little frills, standing out at
each side below the ears. Or perhaps
one prefers a choker collar on which
a narrow black tulle' ruche sur-
mounts a narrow, falling frill, while
above the ruche a platted frill of tulle
rises high about hair and ears and
chin. .

There are many ruches In which
the back stands high and full or Is
formed by a huge bow of the black
tulle, while there Is In front
of the ears except little scarfs of the
tulle or ribbons, and these are very
becoming to many wearers whose
throat Is presentable In front but
who look the better for height of col-

lar In the back.
One of the extreme novelties among

the black tulle neckwear has a mod-
erate frill standing up above a folded
choker collar of ribbon, while below
this collar band fall three full,

plcot edged frills of the tulle,
the lowest covering the shoulders and
falling almost to the elbow.

powder biscuit will be dried and more
tasteless, two hours after getting cold
than the sour milk biscuit in days.
Besides, the biscuit made with sour
milk may he split and toasted, and so
made to taste Just as good as when
first taken from the oven.

Besides biscuits there are numerous
kinds of griddle cakes and batter
breads, including those utilizing cold
hominy or cold rice, for which sour
milk and the proper proportion of soda
Is to be preferred to sweet milk and
any brand of baking powder. There
are also two varieties; of sour milk pies
and two kinds of sour milk raised
bread. In one of these corn meal Is
used, and it Is called corn light bread.
Doughnuts and gingerbread are al-
most made with sour milk.

In the genuine Johnny cake baking
powder is not tn be thought of. Only
sour milk with the cream well beaten
In should be used for mixing the meal
before the beaten eggs are stirred In.
Such a Johnny cake will be eatable at
the end of seven days If, kept In a dry
receptacle. Of course it must be thor-
oughly cooled before being set away.

waffles the Southern cook re-
fuses any substitute for sour milk
with a pinch of soda, which, being
measured, means an even teaepoonful
of soda to each pint of thick sour milk.
To get the best results, waffles both
light and crisp, the eggs must first be
beaten llht, then the mill? In which
the soda has been thoroughly

beaten In; after this comes the
flour, also beaten In until the batter is
light both In color and weight.

.Sour milk salad dressing when
properly mixed nnd cooked cannot be
distinguished from that in which sweet
milk Is used. The same Is the case
with sour milk Ice cream and of fruit
cake. Chocolate gingerbread, choco
late crullers and coffee squares are
all Improved by tho use of sour milk.
So are sugar cookies and all of the
fruit brends In which Graham flour
Is used.

The one and only secret of using
sour .milk In cooking Is getting the
soda In tho right proportion. For
thick oour milk nn oven tcaspoonfut
of snda la sufficient for a pint of milk.
Where tho milk Is thin, which means
(hut more of tho curd has been eaten
up by the whey, slightly more soda
should bo allowed. The thinner the
milk, is provided it Is good or

DON'T CRY OVER SOUR MILK

whole milk,
watered, the more sour It Is.

When using sour milk the soda

; nours; mm inf u out and rinse in
hot water nnd polish with a soft cloth.

nc iwuii i iu Ki.iu(i a any nign Kitcnen list, it does away with
with the lng to

A black gown,

that the silver Is not the
least bit scratched.

For whitening the hands nnd face
there Is nothing better than milk suf-
ficiently sour to bite the This

to the face, hands or neck with
a oft cloth every three or five
tn a sure cure for tan, and for sun
burn the skin Is not blistered,
For removing tan and for clennlng
silver milk have the cream
removed.

KITCHEN HELPS.

MODERN In above allA and convenient. When
Invention to

centre tho limelight on the scullery
and domestic dignified the art
of cookery and household management
with a atmosphere, many

hugnboos took to their hfels
and there are now man con.

to drudg;
ery and even make It alluring.

The old fashioned way of handling
and food with the hands went
out when domestic came in.
For this there are Innumer- -
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are necessary for complete
outfit. up to date housewife. Im-
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kitchen

gloves,
almost

without

things,

sanitary ware. There Is no place for
rusting and corroding Implements and

conveniences recently added to the
kitchen equipment Is the enamelled

3

parasol and neck ruches.
lead pencil and may be scrubbed with
soap and water. It consists of a com-
plete list of household necessaries Bnd
opposlto each Item Is n button In a
slide. As It becomes necessary to
order new supplies the Indicating but-
ton Is slipped out Into the margin and
thus try kitchen list Is always com-
plete nnd Is never a burden.

The fork cleaner looks like a harp
but the strings nre stout cords, not
tan, aul forks passed over them once
or twto are perfectly cleansed.

One of the recent novelties Is the
tray coffee pot. It is coffee pot,
cream pitcher nnd sugar bowl all In
one. It Is small nnd compact, hold-
ing one cup, nnd may be carried
safely on a tray without tipping and
arrive steaming hot at the bedsldo,
The cream pitcher fits into the top of
tho coffee pot and the sugar bowl In
the top of that, nnd. the whole looks
like a small percolator.

PVfotliMi may be baked without
turttiAir und removed from the oven
without scorchlru? the fingers by
using a potato baker which costs
something like nine cents. It con-
sists simply of a long strip of sheet
tin .v, n rin- - ttrftn t one en'

About every four Inches a small sec-
tion has been scooped out and left
standing to the height of an Inch.
The potatoes speared on these bake
evenly and no portion, of them lies
on a hot pan to become hard and
burned.

Chemistry has done much to im- -,

prove conditions In the household, not
only In the manufacture of utensils
themselves but In keeping them clean
and wholesome. One of these Im-
portant benefits Is the manufacture
of porcelain and aluminum wares by
a process so Inexpensive that these
are within the reach of every one and
have almost superseded tho old

No kitchen should 1 without the
colander which screws onto the
kitchen table. It holds about two
quarts, Is msde of galvanized ware
and has a little mechanical contrlv- -
ance turned by a crank which read- -

illy presses the Juice from fruits and
vegetables.

Conveniences for canning and pre- -

m

serving are not lacking. One of tn charge of that department of the
these Is a huge spoon for mixing local King's Daughters that dlstrlh-an- d

ladling. The bowl is set side- - utes clothes to the deserving poor,
ways on Its handle. It pours more Besides giving piano lessons she
easily than a ladle nnd has a crotch sings In the choir and helps her hus-o- n

the handle so that It may rest band with a flourishing butter busl-hig- h

out of the kettle when not tn ness. She Is a member of the nurses
use. In this way the spoon or ladle committee and Inst spring she proved
Is always ready for use with a cool her ability and civic pride by the
handle. A spoon rest for the side of amount of money she collected for the
hot kettles nnd saucepans consists of , May party.
a perforated spoon bowl which During the last few days she has
hooks on to the side of the vessel been engaged by the Nnssati Suffrage
where the spoon may safely lie be- - Club to tabulate all those for and
tween stirrings and there are no i against votes for women In her

lage.

AN EXPERIMENT IN UPLIFT
Hearted Lady was so

KIND that the Young Business
Woman she encountered In the

Girls' Club could not resent the sudden
display of personal Interest. She let the
philanthropist ask how a girl manages
to live on six dollars a week, what she
does for amusement, how did she re-
sist temptntlons of the wicked busi-
ness world and what church she at-
tended.

Throughout the Interview the Young
Business Woman glanced uneasily at
her companion, a blonde with wickedly
twinkling eyes. Hut she responded so
freely and demurely the Kind Hearted
Lady ws pleased. There might have
been no blot on her interest In social
welfare If she had not that evening
encountered the target of her Young
Business Woman at a dinner In a real
home.

The "poor child" who had confessed
that she "went to church Sunday
morning when she wasn't too tired to
get up" was nn Interior decorator
earning between 112,000 and $15,000 a
year.

With much tact and humor the
aghast social Investigator and the
amused girl bridged the situation.

"I do not mind being uplifted If you
don't jnlnd having uplifted the wrong
load," smiled the girl.

"And the other girl " queried the
crestfallen K. L.

"The other girl was my stenogra-
pher," confessed the Business Girl rue-
fully.

"I see," said the Kind Hearted Lady
blankly. After a long pausei "But
what were you both doing In a work-In- g

girls' club?"
"Trying to sidetrack some lectures

on the good, tho true and the beautiful
to make way for some talks by a busi-
ness woman," grinned the girl.

"I had one of the welfare workers
In a big department store talk that day
and her success was Instantaneous."

The puzzled Kind Hearted Lady
asked, "Didn't she preach?"

"She did not. She told the girls why
some people got employment on sight
and why some never could get employ,
ment. When he talked about clothes
nhe not only talked sense and tasle
but price. She explained how she
learned that two good linen waists cost
less and laundered better than four
flimsy lingerie waists. She told what
seemed to her best for underwear that
bad to be 'done' in a hand basin to
save laundry bills.

"After telling funny storlea about
her own experienca in makin good
he Introduced some personal discover.

1"0'lt 01" 'oil of 'i''-- '
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A WOMAN OF MANY JOBS.
A RS. JAMES SHAW of Sea Cliff,

IVI Y s believed to have held
a greater number of public po- -

sltlons than any other woman In the
State. Last year she collected the
taxe.s of her village. This year as the
llbrarlan she distributes books. She
Is also the corresponding secretary of
the Parent-Teache- rs Association and

1 .A

cheap breakfasts and food values and
the relation between meals and effi
ciency. She l$now the tragedy of grease
spots and something of out of door
trips. She "
"Touched on moral questions," hoped
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COLD MEATS AND THE
SAUCES FOR THEN I

Tempting Dishes for the Warm Days
That May Be Easily and

Quickly Prepared
OLD meats with their approprl -c ate sauces are more tempting I

on warm July and August days j

perhaps than hot meats, or even
broiled chicken or broiled flsh. How- -

ever, they must be properly rooked
and served rrtth the right taucec ta .

form the main dish of the dinner,
Polads also should blend with the
flavor of the meat or be a pleasing
contrast to make the dinner n success,

Iced I.lttle Neck clams. Jellied
chicken hroth, cold bouillon, clam
broth, fruit purees, flh or egg canapes
or fruit cocktails may be used as an
appetizer for the cold dinners. The
cold dinner menu may be selected and,
the dinner almost an prepared in ine
morning, except the preparation of
salads and possible making of sauces .

or little additions to the dessert course '

which can only be done at the last'
moment In order to serve them In per-- 1

ircuuu.
In considering the ways of serving

cold foods one should not forget the.
Friday's fish, or the many attractive
ways In which It may be prepared.
For Instance, cold boiled blueflsh' or
cod snay be turned Into most Inviting
turbots by making the flsh, adding
bread crumbs, butter, pepper, salt.
Juice of an onion, n beaten egg and u
cup of sweet cream, and then baling
In a well buttered baking dish a deli
cate brown. It should then be allowed
to cool, but not be placed upon the Ice.

Cold boiled fresh salmon garnished
prettily and served with tartar sauce
Is ver- - appetizing, or the salmon may
easily be converted Into croquettes or
cutlets and served cold with the sauce.
Of the many ways to prepare lobster
It Is not difficult to select a means of
serving it either hot, creamed In
rimeklns, In chops, au gratln, but-
tered, or cold boiled with mayonnaise,
any of which ways of serving will be
good and easily prepared.

Boast Beef, Horse Badlsh Sauce-Se- lect

the size of the roast according
to the number of persons to be ee.rved,
have the bons removed and the roast
properly rolled. Score It well, so that
It retains Its shape. The bones may
be cracked and added to tho stock
pot. Do not nllow the roast to be-
come, too well done, for It is nicer

.'for cold service when It Is a. little bit
mre. Let It cool naturally, but do not
chill It. as that takes away the flavor.
Slice It thinly and garnish with sprays
of fresh cress and devilled eggs sliced
Into quarters. The horse radish sauce
Is made In the following way: To
four tablespoons of freshly grated
horse radish add a teaspoon of sugar,
half teaspoon of salt, half saltspoon
of cayenne, two teaspoons of mustard
sauce and moisten with a little bit of
vinegar: beat It together until it Is
the consistency of cream. Just befere
serving add to It a tablespoon of
cream.

Boast Lamb, Mint Sauce Select a
short, thick leg of lnmn and have the
bone removed. Cook It In the usual
way until tender and let It cool nat-
urally, but do not ice. The bones may
also bo used tn the stock pot. Slice
thinly and garnish vlth pjirsley and
beet roses cut from cola rolled beets.
The mint sauce Is made of fresh mint.
Strip the leaves from the stalks, wash
carefully and chop fine. Chop enough
to make four tablespoons. Melt two
dessertspoons of sucar in one table-
spoon of boiling water. When melted
and co"l add to the chopped mint
leaves with a tablespoon of tarragon
vinegar and six tablespoons of cider
vinegar. This sauce should be made
at least three op four hours before
It Is wanted, so that its flavor will be
Just right.

Ham, Southern Style Select a good
suirar curM ham. short and thick;
soak In cold water one hour, scrare

and trim if necessary, then
lion in cold water. After It I (s
an hour and a half throw
water, cover with fresh boll.r,-- ,for
and then cook until don en ... A
slice well. Let It stand In in u.r

s'.ITiost ClM, :ake up, rtrn t),
skin, trim wSerc necessary, t er. y
the surface of tho fnt with ( e,
using plenty of them, nr, 1 t . .j

sprinkle the surface thlrkl' u
brown sugar. 1'ut It In n I k 'r.

nnd put It In the oven, Mrinc
to heat through nnd lightly Ir ,
surface. Kemove nnd let r.
serve with mustard or .Malm......
sauce, nccordtng to taste. Th m ,s.
tarn sauce comes ready mixed, as a'o'does tho Madagascar sauce.

Boiled Tongue, Mustard Wtf
To serve with the cold boiled t,

which Is thinly sliced or served w;
n aspic and then carved at fnM !i
tojeue mustarn wnicn comes a'! p- -.

pared will Iks found delicious Or a
sweet sauce may 1a served wi'h tv
tongue made iy melting a tum"'r
current Jelly nnd adding to It a g-

- j
of port wine. When cool It w . i
ready to serve.

Calf's Liver Loaf Take or.e.t--
milk liver nnd boll until ver 'r , r,

placing a stalk of celery, nn on.' r ,,.4
u tiny spice bag In the water w
It Is lulling. When very ter..)rr r .
move nnd chop very fine, then ..1
the Juice of nn onion, n tnMespn, of
Worcestershire sauce, a tables r n
Chutney syrup nnd two tablespo cs of
carefully fried bread crumbs that h ,v
been fried In butter and liralned M'x
nil well together and mould In'o a : ,f,
plnce on a dish, spread the loaf evenly
with good mayonnaise, garnish with
sliced truffles nnd white egg r.r.,s,
and when thoroughly cold cover w h
aspic and set nwny to chill. W .en
ready to serve offer a tureen of Tay.
onnalse with the loaf.

Shoulder of Veal. Savory' Stiiff!nc-Hn- ve

the bones removed from th
shoulder of veal and stuff with a
dressing made of one small bottle f
mncedolne vegetables drained, one e .p
of bread crumb?, two tnble.spi. --is
Chutney syrup, pepper, salt, half c .1

of mglted butter, teaspoon of s a .rv
herbs nnd one beaten ecg. Mix nt J

and stuff tho meat, sprinkling wf-
little pepper nnd salt. When rnas'e '

nllow It to drain nnd cool nat jra !

Slice thinly when ready to serve ar .
offer with it an olive sauce mad !

the following way: Stone and c ,

a half bottle of olives, simmer then
In a half pint of white stock add.
pepper nnd salt nnd a tablespoon ;
Chutney syrup, boll gently half , "
hour, remove from the flre and a : .

the Juice of n lemon. When or i,
serve.

Chicken Short Cake This verv .

usunl dish must bo put together
the last possible momiyit and serv- - 1

Immediately. Make n good short ca e
of biscuit dough. When done sr ' f
cake nnd butter It. Have re , lv a
plate of thinly sliced boiled cu
which has been cooled hut r."r !

Fill the short enke with the c' k --

and spread thickly with n g- - 1 tonnalse. lny on the upper half ifbutter the top. then spread It o' 1

small bottle of mncedolne vegetv .s
that hnve been drained, rhoppel .,- - ,

marinated In French dresslrc for ,.

hour, then drained again at; I n .

with majonna!se. Serve tho v --

cake hot ami ns quickly ns r
garnish with sprays of pir ej

thin slices of lemnn T s
a rich but most satisfying r
dish.

Roast duck served cold with
gooseberry satire nnd mid t

chicken moulded nnd Jellied n
ncreeable changes If well scn'oned i

properly garnished.

By Sara Moore
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'I dont know," worried tho other.! The Kind Hearth Lady l si
"hut J ic remember that she explained ! "But," continues! tho yo . iwith more force than elegance that l ' "I do think society wiwas poor business sense to waste af-- 1 much to help wage eartv-fectlo- n

on a man whose chief ambition will only glvo help th.v ..

was to know all the new tango help that they think they


